Bailey Oliver
School Food Service Marketing Plan
Aim: Introducing and Implementing Woodles into School Lunches
Product:
Woodles: Higher-protein noodles designed to provide a nutritious, kid-friendly option in school lunches. USDA-approved, these noodles align with school meal guidelines and aim to boost protein intake while maintaining appeal to children.
Target Audience:
· K-12 students in Lee County, Alabama.
Objectives: 
1. Increase daily lunch participation rates by 15% within three months of Woodles' introduction.
2. Promote healthy eating habits and awareness of protein-rich options.
3. Create excitement around school lunch through engaging marketing and kid-friendly recipes.
Marketing Strategies: 
· Taste-Testing Events: Host events where students can sample Woodles recipes and vote for their favorite dishes.
· Themed Days: Create "Woodles Wednesdays" with fun decorations and themed menus featuring the product.

USDA-Approved Recipes
Recipe 1: Woodles Mac & Cheese Supreme
Ingredients (Serves 50):
· 10 lbs Woodles (higher-protein noodles)
· 5 lbs reduced-fat shredded cheddar cheese
· 2 gallons low-fat milk
· 2 cups whole wheat flour
· 1 lb unsalted butter
· 2 tbsp garlic powder
· 2 tbsp onion powder
· 1 tbsp paprika
· 2 cups steamed broccoli (optional)
Directions:
1. Cook Woodles according to package instructions.
2. Prepare cheese sauce: Melt butter, whisk in flour, gradually add milk, and stir in seasonings and cheese until smooth.
3. Combine cooked Woodles with cheese sauce; add steamed broccoli for extra nutrients.
4. Serve warm.

Recipe 2: Asian Woodles Stir Fry
Ingredients (Serves 50):
· 10 lbs Woodles
· 8 lbs frozen mixed stir-fry vegetables
· 2 gallons low-sodium soy sauce
· 1 cup sesame oil
· 1 tbsp ground ginger
· 1 tbsp garlic powder
· 1 lb cooked diced chicken (optional for additional protein)
Directions:
1. Cook Woodles according to package instructions.
2. In a large skillet, heat sesame oil; add vegetables and sauté.
3. Stir in soy sauce, ginger, and garlic powder.
4. Add cooked Woodles and toss to coat; add chicken if desired.
